Foréllir / Slalers

Villisveppasupa / Wild mushroom soup (Optional as vegan)
Rjémasupa ur villisveppum
Creamy soup with wild mushrooms
2.700

Skelfisksupa / Shelfish soup
Kremud skelfisksupa med islenskri horpuskel og reekjum
Creamy shellfish soup with local scallops and shrimps
3.500

Bakadur brie / Baked brie
Bakadur bondabrie, hunang, ristadar hnetur, sulta og stokkt braud
Baked Brie cheese, honey, roasted nuts, jam and crispy bread
2.900

Reyktur lax / Smoked salmon
Rugbraud, reyktur lax, klettasalat og hunangs-sinnepssoésa
Ryebread, smoked salmon, rucola and honey mustard sauce
3.400

HAMAR
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Alvéru hamborgari / Real hamburger

150 gr nautak|ot, ostur, bufftomatur, laukur, salat, majones og tbmatsésa

Borinn fram med fronskum og tdmatsosu

150 gr beef, cheese, tomato, onion, lettuce, mayonnaise and ketchup

Served with french fries and ketchup
3.500

Fiskur og franskar / Fish'n chips
Djupsteiktur porskur i bjérdeigi, hrasalat, tartarsésa og sitrona
Borid fram med fronskum
Deep fried cod in beer batter, coleslaw, tartarsauce and lemon
Served with french fries
4.600

Saltfiskur / Salted cod
Saltfiskur, kartoflugratin, skelfisksésa og salat
Salted cod, potato gratin, shelfish sauce and salad
5.500

Fylit paprika (V) / Stuffed bell pepper (V)
Bokud paprika, quinoa, blandad greenmeti og kryddjurtasosa
Baked bell pepper, quinoa, mixed vegetables and herb sauce
4.200

Lambaskankar / Lamb shanks

Haegeldadir lambaskankar, rotargraenmeti, trufflu kartéflumus og brun sésa
Slow cooked lamb shanks, root vegetables, truffle potato mousse and lamb gravy

6.900
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Tiramisu / Tiramisu

Tiramisu med hindberja syropi
Tiramisu with raspberry syrup
2.300

Heit Eplakaka / Warm Apple Pie (V)

Eplakaka og vegan rjomi
Apple cake and vegan cream
2.300
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